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Restaurant Menu, February, 2026
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¥ Stir-fried Dried Tofu with Garlic Chives Deep-fried Vegetable Scrambled Eggs with Potato Stir-fried Dried Tofu and Anchovy Korean Mayak Egg
2
. 2+ AF Y Lk 5 F Hd 3 Rer gy HEAEEE A6 TR
- kS X e J o .,
) 5 3 @ AR TR
il Stir-fricd King Oyster Mushroom with oo S EE A O = Ry
¥ . Japanese Cucumber Deep-fried Burdock Root Japchae
3 Vegetabl
- LR e EEY PR A R 2y AR EE AL EEERT A
%l LY s 1] Y ABER R WA R
¥ Braised Radish and Sliced Wheat Gluten | Brown Sugar Jelly with Warabi Mochi Shu Mai Korean Radish
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Lmt.h EE Daylily and Pork Ribs Soup Black Glutinous Rice with Coconut Milk Tofu Miso Soup Chinese Cabbage and Egg Drop Soup (Korean Gimses Chicken Soun)
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Pork Clams+Chicken Dices Pork Slices Beef
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31; Bean Curd with Cilantro Italian Roasted Chicken 5-Spice Fried Tofu Fresh Vegctable Taiwanese Pickled Cabbage
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E3 Salted Edamame Dried Tofu and Anchovies Pig Blood Cake Dried Tofu with Sweet Sauce with Sesame
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Bone Broth Black Glutinous Rice with Coconut Milk Garlic Clam Chicken Stock Pork Broth Tomato Stewed Beef Soup
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